
From: Bachman, Brenda
To: Haas, Susan
Subject: FW: Snow Creek Shellfish LLC
Date: Thursday, June 29, 2017 8:10:28 AM
Attachments: Sources for description of reference site as Snow Creek oysters.pdf

 
 

From: Bachman, Brenda 
Sent: Tuesday, June 27, 2017 4:13 PM
To: 'Tom Madsen' <tommadsen15@gmail.com>
Cc: Shephard, Burt <Shephard.Burt@epa.gov>; Anderson-Carnahan, Linda <Anderson-
Carnahan.Linda@epa.gov>; 'Peters, Josh (DNR)' <Josh.Peters@dnr.wa.gov>
Subject: RE: Snow Creek Shellfish LLC
 
Mr. Madsen,
This message is meant to address concerns you have about the information provided to you
previously in the Discovery Bay Surface Water and Metals Analysis QAPP and subsequent emails. 
The maps and information used in the QAPP are actually from the WA State Dept. of Health, not DNR
as I mistakenly identified in my previous email.  Section 2.2.1 in the QAPP correctly identified that
Figure 2-1 is based on Dept. of Health locations for permitted shellfish growers which is where we
got the coordinates for surface water sampling.  This is explained in the attachment.
 
I hope that this alleviates your concerns about an unidentified oyster growing business in Discovery
Bay.  It is common for us to use internet based information from federal and state agencies and
other entities without verifying the information since to do so would be prohibitively time
consuming.  In this case, it appears to us that the rationale used to identify a reference surface water
sampling location is sound based on the information we could find.
 
We will still amend the QAPP as stated previously to show the surface water sampling location at the
mouth of the bay as Beckett Point so that it is clearly recorded.  We are also working on the draft
report as fast as we can and will send it as soon as we are able. 
 
Lastly, I cc’d Josh Peters from DNR on this email so that he is aware of our exchange on this topic.
 
Regards, Brenda
 
Brenda Bachman
USEPA R10 Risk Evaluation Unit
1200 Sixth Avenue
Seattle, WA 98101
206-553-1868 office
206-637-2645 mobile
 
 
 

mailto:bachman.brenda@epa.gov
mailto:Haas.Susan@epa.gov



Discovery Bay Analysis Quality Assurance Project Plan  


Rationale for sampling location in the QAPP. 


 


Confusion exists as to the source of the phrase “Snow Creek” for the EPA reference sample 


location for water samples for the larval Pacific oyster toxicity test performed between June 7 – 


10, 2017.  The source material for our terminology is attached at the end of this document. 


When looking for a reference area within Discovery Bay, one of EPA’s primary goals was to 


find a location with commercial oyster growers or harvest, but outside of the area of influence of 


salmon restoration activities at the head of the bay.  The following two descriptions of Snow 


Creek oysters, and approximate source locations of Snow Creek oysters were readily found on 


Google when searching for ‘Discovery Bay shellfish’ as the search term. 


http://www.chefs-resources.com/seafood/oysters/oyster-maps/north-puget-sound-oysters/ 


http://www.oysterguide.com/maps/northern-puget-sound/snow-creek/ 


The sites contain links to both descriptions of “Snow Creek” oysters, and to a location map.  The 


location map for Snow Creek oysters, while not particularly detailed, does show a location near 


the mouth of Discovery Bay somewhat offshore of the eastern shoreline of the bay, north of 


Beckett Point identified as “Snow Creek”.  The oysterguide.com website also makes reference to 


a “Snow Creek Seafarms”.  Combined, these are the sources of EPA’s terminology to describe 


our reference sampling location as “Snow Creek”. 


We then accessed the more detailed Washington Department of Health (DOH) commercial 


shellfish map viewer, accessible at the following website: 


https://fortress.wa.gov/doh/eh/maps/OSWPViewer/index.html 


The DOH map is readily customizable, can be scaled to show large or small geographic areas, 


and provides both DOH certification numbers for individual shellfish harvesters and the latitude-


longitude coordinates of the commercial harvesters.  The certification numbers can be used to 


identify individual commercial harvesters on the DOH Office of Environmental Health and 


Safety list of Certified Commercial Companies.  The latitude-longitude coordinates from the 


DOH commercial shellfish map viewer were ultimately used by EPA as initially targeted water 


sampling locations for both locations within Discovery Bay sampled by EPA on June 6, 2017.  


The actual field sampling locations were slightly different than the coordinates given in the 


Discovery Bay QAPP. 


The closest commercial harvesters to the “Snow Creek” location description of deep water given 


in both the chefs-resources.com and oysterguide.com websites fitting the description of “Snow 


Creek” oyster culture processes belong to two Tribes:  the Lower Elwha Klallam Tribe and the 


Jamestown S’Klallam Tribe.  Because neither the DOH certification records nor the chefs-


resources.com and oysterguide.com websites make any mention of Snow Creek oysters 


belonging to either Tribe, Tom Madsen or anyone else, we assumed that Snow Creek oysters was 



http://www.chefs-resources.com/seafood/oysters/oyster-maps/north-puget-sound-oysters/

http://www.oysterguide.com/maps/northern-puget-sound/snow-creek/

https://fortress.wa.gov/doh/eh/maps/OSWPViewer/index.html





either a common name for many oysters from Discovery Bay, or possibly a trade name for 


oysters from Discovery Bay.  In the absence of any more detailed descriptor of commercially 


harvested oysters from near the mouth of Discovery Bay, we used the term ‘Snow Creek’ 


throughout the Discovery Bay QAPP when discussing the reference site.  This description was 


not meant to represent any specific commercial harvester. 


  







Sources of Snow Creek oysters map 


http://www.chefs-resources.com/seafood/oysters/oyster-maps/north-puget-sound-oysters/ 


NORTH PUGET SOUND OYSTERS 


There are at least 10 varieties of oysters available in the North Puget Sound oyster appellation 


of Washington State.  This region covers the Puget Sound area from Port Townsend to Bellingham, 


WA.  North Puget Sound oysters are from the most northern region of Washington State. 


 


 



http://www.chefs-resources.com/seafood/oysters/oyster-maps/north-puget-sound-oysters/





Index of North Puget Sound Oysters 


 Fish Point 


 Judd Cove 


 Marrowstone 


 Naked Roy’s Beach 


 Otter Cove 


 Penn Cove Select 


 Samish Bay 


 Snow Creek 


 Snow Creek Flat 


 Westcott Bay Flat 


 Westcott Bay Petite 


 


 


More info: http://www.chefs-resources.com/seafood/oysters/oyster-maps/north-puget-sound-


oysters/#ixzz4lEWcpKLv 


  



http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/fish-point-oysters/

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/judd-cove-oysters/

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/marrowstone-oysters/

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/naked-roys-beach-oyster/

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/otter-cove-oysters/

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/penn-cove-select-oyster/

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/samish-bay-oyster/

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/snow-creek-oyster/

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/snow-creek-flat-oyster/

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/westcott-bay-flat-oyster/

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/westcott-bay-petite-oysters/

http://www.chefs-resources.com/seafood/oysters/oyster-maps/north-puget-sound-oysters/#ixzz4lEWcpKLv

http://www.chefs-resources.com/seafood/oysters/oyster-maps/north-puget-sound-oysters/#ixzz4lEWcpKLv





SNOW CREEK OYSTER 


Snow Creek Oyster Flavor Profile 
Characteristics 


See image licensing info 


Snow Creek Oysters are a Pacific Northwest oyster from one of the north Puget Sound oyster 


appellations by Discovery Bay, WA on the Olympic Peninsula. They are farmed by the tray 


suspension method in the cold, clean, nutrient rich waters of Discovery Bay at a depth of 60 feet 


deep. Oysters which are cultivated by the suspension method are the primadonnas of oyster. They are 
suspended in mesh trays in deep water their entire lives, protected from predators, mud, sand and silt. 


Snow Creek oysters have beautiful shells with deep cups, but they are an oyster shucker’s nightmare 


because their shells are brittle since they never had to fight for survival. The oyster flavor profile of 
suspended oysters tends to be clean, sweet & light, with meats which are plump & tender. 


  


Snow Creek Oyster 


Location 
Discovery Bay, Olympic Peninsula, North Puget 


Sound, WA 


Species Pacific Oyster (Crassostrea gigas) 


Oyster Availability October – July 



http://www.chefs-resources.com/wp-content/photo-licensing

http://www.chefs-resources.com/wp-content/uploads/Snow_Creek_Oyster.jpg





Size up to 3″ 


Oyster Cultivation Suspended Tray 


Oyster Flavor Profile 
Snow Creek Oysters have firm meats with black 


mantles, a mild brininess with a distinctive iron 


flavor and a sweet finish. 


See proper shellfish storage methods for the best way to maintain the shelf life and flavor of your 
oysters. Also, check-out our list of where to buy raw oysters. 


 


 


More info: http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/snow-creek-


oyster/#ixzz4lEW5CI4m 


  



http://www.chefs-resources.com/shellfish/shellfish-storage/

http://www.chefs-resources.com/seafood/oysters/buy-raw-oysters/

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/snow-creek-oyster/#ixzz4lEW5CI4m

http://www.chefs-resources.com/seafood/oysters/pacific-northwest-oysters/snow-creek-oyster/#ixzz4lEW5CI4m





Map of commercial shellfish harvesters offshore and north of Beckett Point, Discovery Bay, from 


Washington DOH commercial shellfish map viewer 


(https://fortress.wa.gov/doh/eh/maps/OSWPViewer/index.html).  Coordinates are shown on the lower 


left which can be obscured when the map legend is turned on.  Please click on a purple dot on the map 


several times to get additional detail about each site shown. 


 


 


 


 



https://fortress.wa.gov/doh/eh/maps/OSWPViewer/index.html





From: Tom Madsen [mailto:tommadsen15@gmail.com] 
Sent: Tuesday, June 27, 2017 10:09 AM
To: Bachman, Brenda <bachman.brenda@epa.gov>; Anderson-Carnahan, Linda <Anderson-
Carnahan.Linda@epa.gov>
Cc: josh.peters@dnr.wa.gov
Subject: Snow Creek Shellfish LLC
 
Brenda, I called Josh Peters (DNR Aquatic District Manager)  he claims that the DNR did not
send you the "map" you reference.  He is going to look into it.

As long as this confusion exists my Business is being damaged.

In a few hours "early this week" will pass.

Tom

--
Tom Madsen
Port Discovery Seafarms
(360) 301-6868 (cell)
(360) 385-4808 (home)
2915 SR 20, Port Townsend, WA 98368

mailto:tommadsen15@gmail.com
mailto:bachman.brenda@epa.gov
mailto:Anderson-Carnahan.Linda@epa.gov
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